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AB Incorporation of air in caramel, halva, nougat and other masses and 

fillings is briefly considered. A batch mixer with a whisk may be used 



for 

this purpose; and a modern continuous foam-making apparatus consisting of 
a container with the material to be aerated + the foaming 
agent into which compressed air is introduced, the mixture passing 
through glass beads before emerging, is described and diagrammatically 
illustrated. Preparation of syrup foam is simple, but must be carried out 
in the absence of fat which breaks down the emulsion. (SKK) 
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